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SUGGESTED FAMILY FOOD PRESERVATION BUDGET 
(For One Person) 
The amount of food a family needs to preserve will vary with the amount 
that will be purchased, the length of time and the amount of fresh food avail-
able. This budget assumes that the family will raise the major part of its food 
and that there will be approximately 35 weeks without fresh foods from the 
garden and orchard. 
Amount to Store, Dry, and Cure Amount to Can 
For one For My For one F or My 
Person Family Person Family 
Tomatoes and Tomatq Juice 20-30 qt. 
--- -
Potatoes 3 bu . 
- - -
Green and Yellow Vegetables 20 qt. 2-3 bu. Iri sh 
----
5-7 qt . of greens: 1 bu. sweet potatoes 
Wild greens Cabbage and Chinese Cab. 1 bu . 
---Spinach (About 10 heads) 
Must ard 
Yellow Vegetables Chard 1 bu . 
---
Turnips. etc. 1/2 bu. carrots 
1/2 bu. Hubbard squash 
10-15 qt. other green veg.: Pumpkin 
Young green beans Sweet potato --a s above 
Peas 
Other Veg. and Fruit Asparagus- - green 4 bu. 
---I- 3 bu. vegetables : 
1-2 qt. yellow vegetables: Turnips 
Carrots Beets 
Sweet Potatoes Onions 
Yello w squash, pumpkin Parsnips 
Other Vegelables and Fruits 50 qt. 
Salsify 
-----' Rutabagas 
10-20 qt. of vegetables: Squash and pumpkin 
Veg. soup mixtures 1-3 bu. fruits: 
Mature green beans Apples 
Fresh lima beans Pears 
Baby beets Dried Veg. and Fruits 2 gal. 
Corn 1- 2 gal. vegetable: ---
Sauerkraut Corn. beans. peas. soybeans 
30- 40 qt. fruits: 1-2 qt. fruits: 
Apples App'le s. peaches. pears 
Peaches Meat 
Pears C ured pork 20 lbs. 
Rhubarb Cured bacon 10 lbs. ---
Plums Lard 1 gal. ---
Grapes ---
Cherries Sorghum a nd Honey 2 gal. 
---
Berries Sauerkraut 1 gal. 
Apricots (Cabbage and turnip) ---
Apple. peach. pear. rhubarb, 
plum, grape. c herry, and Nuts (in shell) peanuts. hickory, 
berry juice &. nectar walnuts, hezel. pecans 1 bu. 
---8-12 pt. pickles, relishes, 
Pop Corn, on c ob 2 gal. 
catsup. etc. 5 ql. 
---
----8-12 pt. jams, jellies, pre-
serves, etc 5 qt. 
----
Meat 20 ql. 
----
8-12 pI. pork 
8-22 pt. beef 
8-12 ·pt. chicken and other 
meats 
To carry out these plans we We 
need: have 
A pressure canner- ----- --------------- ----------
Glass jars, No.- ------ - --------------------------
Jar lids, rubbe r s. etc. - -- ----------------- -- ---- -
Storage space. ft. o f she lves ----------------------
(1 ft. for each 6 qts. if 2 
rows deep) 
Food freezer or locker space , cu. ft.---------------
(1 cu. ft. for 30 lbs.) 
FOOD PRESERVATION III 
In Food Preservation I and II you 
learned to can, dry and freeze fruits 
and vegetables, and to make pre-
serves, jams, pickles and relishes. You 
know how to use a water-bath and a 
pressure canner and various types of 
jars and lids. You know how to cold 
pack and hot pack different fruits 
and vegetables. '!'his year you will 
learn how to can and freeze meat, to 
make jelly, sauerkraut, and your 
family food preservation budget. 
CANNING MEATS 
Pork, beef, veal , mutton, lamb, rab-
bit, chicken, turkey, goose and all 
other t.ypes of meat may be success-
fully canned at home. Canning meat 
is easier than canning vegetables as 
the need for speed is not so great. The 
jars and the pressure canner used in 
canning meat are the same as in can-
ning low acid vegetables. There is 
the same need for cleanliness, accura-
cy and no delay after the canning has 
begun. 
Canning some meat is usually good 
food management when home slaugh-
tering is done. Canned meat tastes 
different from fresh and frozen meat 
and it takes less time to get it ready 
to serve. Canned meat is a real help 
to the person preparing meals on rush 
days or for unexpected guests. H eart, 
tongue, soup stock, stew meat, and 
corned beef can well be canned. No 
meat or meat products should be 
wasted. 
Only healthy, well finished animals 
should be slaughtered for family 
meats. The carcass needs to be chilled 
after slaughtering before you start to 
can it. Chilling makes it easier to 
handle and gives a better canned pro-
duct than meat which is canned im-
mediately after slaughtering. Pork 
should be canned as soon after chill-
ing as convenient, while beef is better 
if allowed to ripen or age for a week 
or ten days. Veal will ripen and yet 
show little discoloration or shrinkage 
if canned or frozen in 3 or 4 days after 
slaughtering. 
Frozen meat may be canned, but 
freezing breaks some cell walls, there 
is some loss of juice, and the canned 
product will not be of highest quality. 
If frozen meat is to be canned-do not 
try to thaw it, but cut or saw it into 
strips 1 to 2 inches thick, drop into 
boiling water, simmer until the raw 
m eat color has almost disappeared and 
then pack ·and process it. 
Preparation 
One and one-half pounds of meat 
will usually fill a pint jar or a No. 2 
tin can. Only bloody meat should be 
washed. Wipe other meat with a clean 
damp cloth. Trim away most of the 
fat, leaving just enough for flavor . 
Fat retards heat penetration and 
changes flavor more quickly than 
meat. Cut meat in desirable pieces. 
Do not throwaway the bones, but 
cook them for broth. 
The hot pack method of canning is 
Prepared by Flora L. Carl and Josephine Flory, nutritionists, in collaboration with 
Ruth Crowley, state club agent. 
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usu ally preferable for canning all low 
acid food including meats and chicken. 
However, many people prefer the raw 
pack for meat as it saves stove space 
and gives a different flavor . Direc-
tions for both m ethods are given. Fry-
ing is not a desirable method of pre-
heating as it makes the meat dry and 
hard and may give an undesirable 
flavor. Furthermore, fat makes heat 
penetration more difficult. 
Salt is added for flavor. It does not 
help preserve the meat. 
Canned meat not covered with 
liquid will discolor and lose part of its 
flavor if stored for several months. 
When you begin to can, stay with it 
until finished. Delay in any step of 
the process may injure the quality of 
the canned food. Have all the equip-
ment needed for canning assembled 
and ready to use before you begin 
with the food. Cleanliness, speed, and 
accuracy are very important in can-
ning. 
Equipment 
Read the manufacturer's directions 
before you start to use any piece of 
equipment. 
Two-piece lids are recommended 
for canning meat and all other low 
acid foods. With this type of lid you 
do not n eed to touch the jar after pro-
cessing, so there is less likelihood of 
burns and you probably lose less juice 
than with other types of lids. 
A pressure canner is the practical 
way to get the high temperature need-
ed to make sure of killing the bacteria 
that cau se dangerou s spoilage. If a 
pressure sauce pan is u sed for pro-
cessing meat, add 20 minutes to the 
regular processing time. The longer 
time is necessary because pressure 
sauce pans heat and cool more rapidly 
than the larger cookers. 
Canning Poultry 
Hot Pack 
Bone the breast, but leave bone in 
other meaty pieces. Trim off large 
lumps of fat. Sort meat into three piles 
- bony pieces, meaty pieces and gib-
lets. 
Bony pieces: Cover bony pieces 
with cold wate r and simmer until the 
meat is tender and slips easily from 
the bone. 
1. Drain broth into bowl. 
2. Skim off fat. 
3. Remove m eat from bones. Cut 
into de$irable pieces. 
4. Put 1f2 to 1 tsp. salt in a clean jar 
and pack in pieces of meat to within 1 
inch of top of jar. 
5. Cover with the broth. 
6. Remove air bubbles . Add more 
broth, if needed. 
'I. Wipe top of jar and adjust lid. 
8. Process at 10 lbs. pressure; pint 
jars 65 minutes and quarts 75 minutes. 
Meaty pieces: Cover meaty pieces 
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with hot water or chicken broth. Sim-
mer until meat, when cut, shows no 
pink color at center of piece. 
1. Put % to 1 tsp. salt in clean jar. 
Pack second joints and drumsticks, 
having skin next to glass . Fit breast 
pieces into center and small pieces 
where needed, filling jar to within 1 
inch of top. 
2. Add the broth to cover the meat, 
using at least % cup to a quart. Re-
move air bubbles. Add more broth, if 
needed to cover meat, and fill jar to 
within 1 inch of top. 
3. Wipe top of jar and adjust lid. 
4. Process at once in the pressure 
canner at 10 lbs. (240 ° F .), pint jars 
65 minutes and quarts 75 minutes. 
Raw Pack-Meaty pieces: 
1. Place % to 1 tsp. of salt in clean 
jars and pack in second joints and 
drumsticks, with skin next to the 
glass. Fit breast into center and fit in 
smaller pieces, filling to within 1 inch 
from top of jar. 
2. Set these filled open jars in a 
large kettle with hot water about 2 
inches below top of jars. Cover the 
kettle and let boil slowly until meat in 
jars is steaming hot, (170 ° at center) 
and medium done (75 minutes) . 
3. Press down meat, add broth or 
boiling water if needed to fill the jar 
to 1 inch from top. Remove air bub-
bles and add more liquid if needed. 
4. Wipe top of jars and adjust lid. 
5. Process at once in a pressure 
canner at 10 lbs., pint jars 65 minutes 
and quarts 75 minutes. 
Cold Pack-Meaty pieces: 
1. Use only quart jars. Place % to 
1 tsp. salt in jar and pack second 
joints and drumsticks , with skin, next 
to glass. Fit breast pieces into center 
and fill in with smaller pieces. 
2. Add boiling water or broth to 
fill in all air spaces and to cover meat, 
leaving 1 inch head space. 
3. Wipe top of jar and adjust lid. 
4. Process at once in a pressure 
canner at 10 lbs. for 80 minutes. 
GibLets-Because of flavor it is best 
not to can liver with the other meats. 
Livers are best frozen or used fresh. 
Hearts and gizzards can well. Since 
they are usually canned in small quan-
tity, directions are given for pint jars 
only. 
1. Cover hearts and gizzards, cut 
in desirable pieces, with hot water or 
broth and cook until medium done. 
2. Place 112 to 1 tsp. salt in clean 
pint jar. Add hot giblets, filling to 
within 1 inch of top. 
3. Add broth to cover giblets. Work 
out air bubbles, adding more broth 
if needed to fill jar to within 1 inch 
of top. 
4. Wipe top of jar and adjust lid. 
5. Process at once in a pressure 
canner for 75 minutes at 10 lbs. pres-
sure, (240 ° F.). 
Rabbit-separate bony and meaty 
pieces, pack and process as you do 
chicken. 
Canning Beef, Veal, Pork, and Lamb 
Hot Pack 
1. Put pieces of meat in shallow 
pan, only one layer thick. Add just 
enough water to keep from sticking. 
Cover tightly and simmer until me-
dium done, stirring occasionally so 
meat will heat evenly. 
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2. Put 1f2 or 1 tsp. salt into a clean 
jar. 
3. Pack hot meat quickly, filling 
jars to 1 inch from top of jar. 
4. Add the hot broth, filling jar to 
1 inch from top. Use boiling water if 
there isn't enough of the broth . 
5. Run thin, nar row bladed knife 
down in jar and work out air bubbles. 
Add more liquid if necessary to cover 
meat and fill jar to 1 inch from top. 
6. Wipe top of jar and adjust lid. 
7. Process at once in the pressure 
canner at 10 lbs. pressure, 240 0 F., 
pints 75 minutes and quarts 90 min-
utes. 
Raw Pack 
1. Put 1/2 or 1 tsp. salt into the 
clean jar. 
2. Pack jar with the raw pieces of 
meat, leaving 1 inch head space. 
3. Place jars on a rack in a large 
kettle and fill with warm water to 
about 2 inches from top of jars. Cover, 
heat and keep just below boiling until 
the meat in the jars is steaming hot 
and medium done (center of jar is 
170° F.). This takes about 75 minutes. 
4. Press down meat, add liquid, if 
necessary, to cover m eat and fill jar to 
1 inch from top. 
5. Wipe top of jar and adjust lid. 
6. Process at once in a pressure 
canner at 10 lbs. pressure (240 ° F.), 
pint jars 75 minutes and quarts 90 
minutes. 
Heart and Tongue 
Remove the thick connective tissue 
of the heart. Cut in pieces, precook, 
pack and process as other meat. 
Drop the tongue into boiling wat.er 
and simmer about 45 minutes or until 
the skin can be removed. R emove 
skin and then cut in desirable pieces. 
Precook, pack and process as other 
meat, u sing the hot pack m ethod. 
Ground Meat 
For hamburger or oth er ground 
meat, u se only fresh, clean meat. 
Never mix in scraps of meat of doubt-
ful freshness as they may spoil a 
whole batch. Grind only enough fat 
for flavor. Add 1 tsp. salt per lb. of 
ground meat. 
Hot Pack 
1. Mold ground, salted meat in 
fairly thin cakes that can be packed 
into the jars after they are partially 
cooked. 
2. Place in shallow pan and pre-
cook in oven until medium done, or 
until red color at center is almost 
gone. 
3. Pack the hot cakes in the clean 
jars , leaving 1 inch h ead space. 
4. Cover with meat juice, only 
enou gh fat for flavor, adding water, if 
necessary. 
5. Work out air bubbles with a thin 
narrow bladed knife and add more 
liquid , if n eeded, to cover the meat. 
6. Wipe the top of the jar and ad-
just the lid. 
7. Process at once III a pressure 
canner at 10 lbs. (240 ° F.) , pint jars 
75 minutes and quarts 90 minutes. 
Raw Pack 
It is difficult to get the canned 
ground meat out of the glass jar when 
raw packed, so it is not recommended 
for glass jars. If you want to can it by 
this method, pack the raw ground 
meat solidly into the jars to 1 inch 
from the top and proceed as for other 
4-H CIRCULAR 112 7 
raw packed meat. Process at 10 lbs ., 
pint jars 110 minutes and quarts 135 
minu tes. 
Sausage 
Prepare sausage according to your 
favorite recipe or a standard sau sage 
r ecipe. Omit sage as it may give a 
bitter flavor, and avoid onion , garlic, 
and much spice as th ese flavors often 
change with processing a nd stor ing. 
Shape sausage meat into cakes. Pre-
cook , pack and process like ground 
meat, u sing hot pack method. 
Soup Stock 
1. Cover bony pieces of chicken or 
other meat with lightly salted water 
and simm er until the m eat is tender 
and comes easily from the bone. Don 't 
cook too lon g or fast, as soup may lose 
its flavor . 
2. Skim off excess fat . R emove all 
pieces of bone. D o not stra in out m eat 
or sediment. 
3. Pour boiling hot stock into clean 
jar to IJ2 inch from top .. 
4. Wipe top of jar and adjust lid. 
5. Process a t once in pressure can-
ner at 10 lbs. pressure (240 ° F .) , pint 
jars 20 minutes and quarts 25 minutes . 
Pork and Beans with Sauce 
1. Sort and wash dry beans (navy, 
kidney or yellow eye) . Soak over-
night. Drain . Cover w ith boiling 
water 4 m inutes. Drain. Or cover 
washed beans with boiling water, boil 
2 minutes, remove from heat and let 
soak 1 hour . H eat to boiling and then 
drain . 
2. Make a tomato sauce (blend 1 
cup tomato catsup a nd 3 cups water) 
or molasses sau ce (mix 4 cups water, 
3 tbsp. dark molasses, 1 tbsp. vinegar, 
2 tsp. salt and % tsp. ground mus-
ta rd) . 
3. Fill ja r s % full with hot, pre-
pared beans. Add a small piece of salt 
pork, h am or bacon and add the 
tomato or molasses sau ce to fill jar to 
1/ 2 inch from top. 
4. R em ove a ir bubbles. Add more 
sauce, if needed to fill to % inch from 
top. Wipe top of jar and adjust lid. 
5. Process at once in a pressure 
canner at 10 lbs. pressure (240 ° F .) , 
pint jars 65 minutes and quarts 75 
m inutes. 
Care of the Canned Meat 
After the jars of canned meat have 
thoroughly cooled, remove the rings, 
ApPROXIM ATE YIELD OF CANNED M EAT AND POULTRY FROM FRESH" 
Meat or Poultry 
Pork Loin ~~ ~~ 
Beef Rump ~~ ~ 
Beef Round ~~ 
Chicken, with bone 
Chicken, without bon e 
Am't of Fresh Meat Needed for 1 Qt. 
~~~~~~~~~~~~~~~~. ~~~~~~~~~~ ~~~~~~ ~~ ..................... 5 to 5% Ibs. untrimmed 
. 5 to 51/2 Ibs . untrimmed 
~ .. 3 to 3% Ibs. untrimmed 
~~.~~ ........................ ~ .... .4% to 5% Ibs., dressed and ,undrawn 
........................ ~ 7 to 8 Ibs., dressed and undrawn 
"This table will h elp you figure how m any jars of m eat you will get from a given 
quantity of fresh m eat. 
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clean , and test carefully for leaks. If 
any jar has leaked, u se for food or can 
it all over again. H ea t the meat all 
through, pack and process aga in using 
a different lid , jar, or bo th . 
Label each jar, so yo u will know 
the kind of m eat , m eth od u sed in can-
ning, and the date . Store the jars in a 
cool, dry dark place. H eat causes 
canned foods to lose qu a lity, so avoid 
placing the jars near h ot pipes or in 
stron g, direct sunlight. Freezing does 
not spoil canned meat, but it may 
crack a jar. 
Before opening a jar of cann ed 
m eat, look for an y s ign s of spoilage as 
a bulging lid , gas bubbles, odor, or 
leakage. When opening the jar, there 
should b e su ction of air, not a spurting 
of gas or liquid . Any off odor or color 
are danger sign a ls. The m etal lid may 
be dcwk d u e to the sulp hu r fro m the 
m eat. This is not harmful. The broth 
over canned meat mayor may not be 
je lli ed, depending on the pi eces of 
m eat cann ed. 
It is possible for m eat to contain the 
poison that ca uses botulism without 
sh owing s igns of spoilage. When you 
open home canned meat or other low 
ac id foods, immediately smell it. If 
the r e is any "off " odor, bu rn it. If 
there is no "off" odor , h eat these foods 
before tasting and smell as t hey h eat. 
H ea t makes the "off" odor or begining 
spoil age more noticea ble. Always h ea t 
h ome canned m eat and other low acid 
foods before tasting them. F or salads 
and sa ndwich es h eat, cool, an d then 
use h ome canned meat. 
STAN DARD FOR JUDGING YO U R_ J_A_R_S _OF_ C_A_N_N_ED _M_ E_'AT _ ___ . • -1i--:Acc,;c-t--B=- C 
Package 
Clean , sealed, s tanda rd ja rs, prope rl y la beled , 2 piece lid. 
Pack 
Proper head space. 
All spaces shou ld be fill ed, but not crowded. 
Size of p ieces suitable to use. 
Liquid to cover t he product, no excess. 
Meat 
Good quality. 
Properly trimmed w ithout excessive fa t , bone or skin . 
No defects, signs of spoilage or fore ign matte r. 
Color as nearly that of a s tandard cooked product as possibl e. 
Bright, cl ear, no discolora tion or lack of color. 
Looks tende r , not stringy, soft or coarse grained. 
Fat and Liquid 
Enough fa t and liquid fo r fl avor, but not an excess. 
_______________________________ _ ._ . ____ .~ __ ~L_ __ -L __ __ 
'A- Excell ent ; B- Good; C- Fa ir. Check in correct column. 
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Serving Canned Meats 
Three important points to r emem-
ber in using canned meats: 
1. Reduce to a minimum the sec-
ond cooking-IO to 15 minutes. All 
canned foods are overcooked and the 
more they are cooked, the less savory 
they become. 
2. Use all the broth, fat, or drip-
pings, as it has much of the flavor and 
nutrients of the meat. Use it as a 
basis for sauce to pour over the meat, 
to cook vegetables in or u se it for con-
somme, bouillon, soups, or salads. 
3. Extend and enrich the canned 
meat flavor by combining the canned 
meat with various vegetables or such 
starchy foods as rice, potatoes, noo-
dles, spaghetti. macaroni, or pastry. A 
vegetable stew m ade with canned 
meat is a favorite cold weather dish. 
FREEZING MEAT 
Freezing is the easiest known meth-
od of preserving meat. Meat preserv-
ed by freezing is more like fresh meat 
than meat preserved by any other 
method. For high quality frozen meat 
select healthy, sound, well finish ed 
animals. After s I aug h t e r , chill 
promptly and thoroughly to 40 ° F. or 
below. Pork may be frozen as soon as 
it has been well chilled, but beef and 
lamb should be allowed 3 or more 
days to "ripen" at a temperature 
around 37 ° F . 
Packaging Materials 
A number of good materials are 
available for packaging meats. Among 
these are films, foil s , and laminates. 
An ideal packaging material for fro-
zen meat should be: 
1. Able to prevent practically all 
air and moisture vapor from leaving 
or go ing into the package. 
2. Germ proof and water proof. 
3. Easy to use in making a snug 
wrap- flex ible. 
4. Flavorless. 
5. Resistant to tearing and scuffing. 
6. Inexpensive and easy to use. 
7. Easy to seal and label. 
8. Easy to handle without damage 
when frozen. 
9. Attractive in appearance. 
Adequate packaging can greatly ex-
tend the "fresh life" of frozen meats. 
It prevents drying-"freezer burn"-
which causes loss of color and may 
make the meat dry, tough and rather 
tasteless; and there will be less ran-
cidity and off flavors. To have meat, 
that is in prime condition when it 
goes into the freezer , come out with 
full flavor and freshness, it must have 
a good wrap. 
Preparing and Packaging 
For freezing, cut the meat according 
to the way it is to be cooked and in 
pieces suited to the size of the family, 
just as if it were to be used fresh . Cut 
the thick meat from the thin meat and 
the fat from the lean meat. 
Separate steaks from roasts, pot 
roasts from stew meat and from meat 
that is to be ground. Cut tender 
steaks, chops and other meat for broil-
ing, at least 1fz inch thick and put 
cellophane, or ot.her material that will 
not stick, between the pieces. 
To save storage space, bone or t r im 
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the cuts into smooth compact pieces. 
Wrap them in air- and vapor-resis-
tant material. Each package sh ould 
contain the quantity the family would 
probably wish to cook a t one time. 
Carefully label the package as to size 
or number of pieces, the kind of cut, 
and the date of freezing . 
It usu ally pays to have an expe-
rienced person cut and package your 
meat. This will insure smooth pack -
ages with practically all the air push-
ed out. The packages are then sealed 
or wrapped so that each package is 
nearly vapor- and air-tight. 
Length of Storage 
How long meat can be kept in the 
locker varies with the kind and 
quality of meat and the temperature 
of the locker. If the temperature is 
kept steadily at 0° or below, pieces of 
pork and chicken will keep well at 
least 5 or 6 months; beef, 8 or 9 
months. 
The fat of chicken and pork de-
velops a poor flavor more rapidly than 
does a harder fat as that of beef. 
Larger pieces of meat keep better than 
the smaller cuts. 
Ground meat, as sausage and ham-
burger , should be packed tightly to 
exclude as much air as possible, and 
then used first. Salt seems to speed 
up the development of rancidity so it 
is better to add it when the meat is 
cooked. 
Liver and other glandular meats 
freeze well, but their storage time is 
short-2 or 3 months. 
Chicken and Other Poultry 
In dressing poultry for freezing, 
take care to avoid overscalding and 
breaking the skin. Plunge the fowl 
up and down in water near 150° F . 
(low simmer) until the feath ers let 
loose. Tie roaster s compactly and 
wrap snuggly . Cut broiler s in half 
from n eck to rear. Wrap livers sep-
arately. In wrapping broilers, place 
the first h alf skin side down, cover 
with two pieces of vapor-moisture re-
sistant p aper and then place another 
h alf on top, skin side up. The paper 
is necessary so h alves separate easily 
when frozen. 
Poultry should be prepared as for 
table use and thoroughly chilled be-
fore it is packaged . Extra fat should 
be pulled out as it becomes stale more 
quickly than the lean meat. 
Chicken and fish are sometimes 
glazed in ice before being wrapped in 
paper . Dip the pieces of chicken in 
ice water or add from % to ljz cup of 
cold water to the package just before 
sealing. Freeze immediately after 
wrapping. 
Bone and meat darkening in chick-
en is caused by the bone marrow 
which penetrates through the bone 
into the meat. It is worse in the knee 
joints, leg, thigh and wings. The meat 
is darkest near the bone. The softer 
and more porous the bone, the greater 
the discoloration, and so discoloration 
is usually found only in young fowls. 
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Young chickens fed a good diet 
high in minerals, especially calcium , 
show this discoloration less than those 
on a low mineral diet. Repeated freez-
ing and thawing and a rather high 
storage temperature increase the 
darkening. Poor bleeding, when 
killed , also seems to increase the dis-
coloration. Cooking usually causes 
the colQr to be more evident. 
Cooking Frozen Meat 
The freezing method for preserving 
food is recommended because it re-
tains the most food value, the natural 
fr esh flavor, clear color, natural form 
and natural texture of the food . All 
precautions should be taken to reta in 
these characteristics when preparing 
the frozen food for table use. 
All cuts of frozen meat should be 
cooked by the method best suited to 
that particular cut and grade . The 
meat may be cooked with or without 
previous thawing. Foods should be 
thawed before their airtight seal is 
broken. There seems to be less loss of 
juice from thick pieces of meat. as 
roasts, if they are thawed very slowly 
as in a refrigerator . Do not remove 
the wrapping while the meat is thaw-
ing. Thawed roasts cook more uni-
formly and more quickly than those 
put in the oven while still frozen. 
Thawed roasts are easier to time than 
frozen ones . Ground meat needs to 
be thawed if seasoning is added. 
Because of the large surface ex-
posed to h eat, thinner cuts of meat, 
such as fish , broilers, chops and steaks 
less than 1 % inches thick, are satis-
factory if the cooking is begun when 
the product is still frozen . 
The time for cooking is little more 
than that needed to cook the unfrozen 
product. 
At room temperature meat thaws 
at the rate of 2 hours per pound. Plac-
ing the meat before an electric fan de-
creases the thawing time by half. A 
4-pound roast will thaw in about 24 
hours in a refrigerator. In a warm 
room where there is a good breeze, it 
will thaw in 4 or 5 hours . 
Thawed foods are wet and they 
spoil read ily. The length of time they 
can be kept after thawing is less than 
if the food were fresh. 
JELLY MAKING 
Jelly is a form of preserves in which 
only the juice of the fruit is used. 
Bacterial action is prevented by the 
use of large amounts of sugar. A 
good jelly is clear, sparkling, glowing 
with color, tender, quivering, yet re-
tains its shape when cut. It has the 
rich, fresh flavor of the fruit from 
which it is made, and is neither sirupy, 
gummy, sticky, tough, nor cloudy . 
A fruit juice that is good for jelly is 
one which contains acid and pectin in 
the right proportion. Pectin is a sub-
stance found in varying amounts in 
different fruits. When h eated and 
combined with fruit acid and sugar, 
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it cau ses the liquid to con geal or jell. 
It is n ecessary to heat the fruit to 
bring out the pectin. 
Tender, ripe fruits such as tart 
apples, crab apples, currants, black-
ber ries, raspberries, and grapes u su-
ally will make jelly w ithout any dif-
ficulty because they contain both 
pectin and acid in right propor tion. 
Sweet apples, ripe blackberries and 
the sweeter plums h ave a medium 
amount of pectin and acid and will 
make jelly if combined with juices 
from fruits which contain more acid 
and more pectin . For example, good 
jelly can be made of the following 
combinations: currants and rip e black-
berries or raspberries; quince and 
green sour apples; raspberries and 
gooseberries; or grapes, and crab 
apples. Quinces, pears, ripe grapes, 
and raspberries have some pectin, but 
not enough acid. One tablespoon of 
lemon juice added to 1 cup of these 
juices make it possible to make a jelly. 
It is a good plan to add lemon juice 
to all very ripe fruit . Cherries and 
strawberries contain acid, but not 
enough pectin . They are readily jelled 
by adding p ectin . 
Fruits vary in their pectin content 
from year to year and in different 
varieties of one fruit. For example, 
partly ripe blackberries may contain 
enough pectin one season to make 
perfect jelly, yet the next season's 
blackberries, u sed a lone, may be a 
complete failure . Furthermore, as 
fruits ripen, they lose their jelling 
power, due to changes in the pectin 
itself. So if the grapes are overripe, 
the jelly may be sirupy rather than 
tender and firm. 
By the addition of prepared pectin 
and lemon juice, good jelly can be 
made from many fruits ordinarily not 
used for jelly making. Special direc-
tions accompany the commercial pec-
tins on the market and wh en these 
products are u sed their directions 
sh ould be carefully followed. 
A good grade of white granulated 
su gar is n eeded. Tests show that there 
is no difference whether beet or cane 
su gar is used . For second extractions 
of juice, use % cup of sugar in place 
of the 1 cup used for first extractions. 
Directions for Making Jelly 
Two pounds of prepared fruit yield 
approximately 1 pint of juice, and this 
will y ield about I lj2 pints of jelly . 
S elect a mixture of sligh tly under-
ripe and of r ipe fruit- the ripe fruit 
for flavor and color, and the under-
ripe for pec tin and acid. Wash all 
fruit thoroughly and discard any dam-
aged parts. 
Cut h ard fruit in pieces, but do not 
r emove cores or skins, as a large por-
tion of pectin is found n ear the core 
and the skin . 
Add 1 pint of water for each pound 
of fruit . Simmer to make juice. Strain. 
Wash the jelly glasses. Place them 
in a pan of water, and boil. 
A shallow, flat-bottomed k ettle, or 
. sau ce pan of medium size, and high 
heat is preferable for cooking jelly as. 
the substance that gives fruit its 
flavor and color is brok en down or 
dr iven off by long or slow cooking. 
R ed and blue colors in fruit are chang-
ed to dull brown wh en overcooked. 
Tannins present in varying amounts in 
all fruits tend to dull and darken all 
fruits that are overcooked. 
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Use a small amount of juice at a 
time, not more than 4 or 6 cups. This 
quantity of juice with the sugar boils 
down quickly to the jelly stage and 
short cooking retains the fresh flavor 
and color and makes jelly of a better 
texture. Heat the su gar and fruit 
juices quickly and stir only until sugar 
is dissolved. 
To test wh ether or not the jelly is 
done, dip a large spoon into the boil-
ing sirup, lift and allow sirup to run 
off the side . When the sirup runs off 
in two distinct lines or drops, which 
sh eet together, the jelly is done. 
Remove any scum from the hot 
jelly. Pour the je lly into the hot 
glasses being careful that it does not 
splash or drip on the rim. Uniform 
glasses from which the jelly can easily 
be removed are preferable. Let jelly 
stand for 12 hours or longer to set. 
Sealing and Storing 
When the jelly is firm and well set, 
be sure that the inside rim of the 
glasses are free from drops of jelly. A 
good seal cannot be obtained with par-
affin unless the glass is clean and dry. 
Pour melted paraffin over the top and 
rotate each glass in the hand so that 
the hot paraffin runs up to the rim to 
form a good seal. Cover and label 
with name of fruit and date of making 
and store in a cool, dry frost-proof 
place. Jelly loses much of its delicate 
flavor, texture, and color if stored for 
too long a time. 
Apple Jelly 
Select apples that are rather tart, 
firm and not fully ripe. Wash, remove 
the blossom end and any decayed por-
tion. Do not peel or core since these 
ApPROXIMATE QUANTITY OF SUGAR 
To ONE CUP FRUIT JUICE 
% Cup ....... 1 cup apple juice 
1 cup ..... 1 cup crab apple juice 
% cup.. 1 cup raspberry juice 
3/4 cup ....... 1 cup blackberry juice 
% cup ........ 1 cup cranberry juice 
1 cup ...... 1 cup currant juice 
1 cup ..... 1 cup gooseberry juice 
3/4 to 1 cup ....... 1 cup grape juice (Concord) 
1 cup ........ 1 cup wild grape juice 
% cup ........ 1 cup wild plum juice 
% cup ...... 1 cup quince juice 
parts contains much pectin. Cut in 
thin slices for the quicker softening of 
the cellulose and extraction of the 
pectin. Place in a fla t bottomed, 
straight sided kettle with a well fitted 
lid. Cover with hot water, (about 1 
pint of water to each pound of fruit). 
Too much water gives a juice that is 
too thin and must be concentrated be-
fore a good jelly can be made from it. 
Too little water gives a cloudy juice 
and cloudy jelly. 
Heat the apples just long enough to 
soften them- usually about 15 min-
utes. Long cooking gives a poor 
flavor, darkens the color and may 
injure the pectin. 
Separate the juice from the pulp by 
straining through a wet jelly bag. 
After it has drained about an hour, 
return pulp to the pan in which it was 
h eated, cover with water, mix well, 
heat it gradually and simmer for 
. about 30 minutes. Strain through the 
jelly bag again. It may need to be 
strained again to get a clear juice. 
Keep th e two extractions of juice sep-
arate as the first one will give the 
better jelly. 
Measure the juice, heat to the boil-
ing point, and add 2/ 3 cup of sugar for 
each cup of apple juice, stirring slow-
ly, but constantly until the sugar is 
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dissolved. Then boil rapidly until a 
sm all amount of juice, when dropped 
from the side of the spoon, flows to-
geth er or sh eets from the spoon. R e-
move from the h eat at once. 
Too long cooking will impair the 
consistency, color and flavor . Let 
stand while lifting the jelly glasses 
from the boiling water. Skim the 
jelly . Pour into th e clean , hot glasses, 
filling to 1f4 inch of the top. 
When the jelly h as set and is entire-
ly cold , cover with a thin layer of hot 
paraffin. To secu re a perfect seal have 
the sides of the glass perfectly clean 
and dry. Tip the glass so that the 
paraffin is tight against the sides of 
the glass at a ll points. Cover with dry 
cover and store. 
Fancy Apple Jellies 
B ecau se apple juice h as a reliable 
pectin content and a mild flavor , it 
may be u sed for making a variety of 
jellies such as apple and r hubarb jelly, 
apple and pineapple jelly, apple and 
strawberry jelly. The color of jelly is 
one of its chief assets . Adding straw-
berry juice and a little lemon juice to 
apple juice gives a lovely rose-pink 
apple jelly. Adding pineapple juice 
gives a crimson apple je lly, and orange 
juice with the juice from apples will 
give a b r ight clear red. 
Thin slices of maraschino cherries 
d ropped into a glass of clear apple 
jelly when it begins to stiffen gives an 
interesting note as does a rose gera-
nium leaf placed in the glass when it 
is being filled. R emove the leaf just 
before the jelly sets. 
A green mint jelly can be made by 
cooking the desired amount of mint 
leaves (for flavor) when cooking ap-
ples and adding the desired amount 
of green vegetable coloring. Mint jelly 
is best shortly after it is made since its 
color and flavor ch ange comparatively 
soon. 
Blackberry Jelly 
Choose 1/4 red berries and % black 
ones. Pick over, wash and crush the 
berries. Add very little water-about 
% cup to 1 qu art. H eat in a shallow 
flat-bottomed k ettle with a well fitted 
lid until soft- 5 to 10 minutes. P our 
into a jelly bag and let fruit drip. 
Wh en dripping h as a lmost ceased re-
move this fru it juice. Collect all other 
juice that can be pressed from the 
bag. The jelly made from the latter 
will not be as clear or quite as delicate 
in flavor as tha t from the juice that 
ran freely . 
Measure the juice acc urately and 
add % cup to 1 cup of sugar for each 
cup of juice and pour into a flat-
bottomed pan. Do not cook mor e than 
6 cups at once . Heat qu ickly to boil-
ing, stirring only until the sugar is 
dissolved . Boil rapidly until th e jelly 
stage is reach ed . To determine this, 
dip a large spoon into th e boiling jelly , 
lift spoon so the jelly runs off the side. 
When it no longer runs off in a steady 
stream or in individu al drops, but 
separates in two distinct lines of drops, 
which sheet together, the jelly is 
done. 
L et the je lly stand a moment, re-
move any scum and then pour into 
clean , hot jelly glasses. Fill the glass 
to 1/4 inch of top . Let the jelly cool 
unt il formed. Be su re the inside rim 
of the glass is clean, dry and free from 
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STANDARD FOR J UDGING YOUR JELLY 
A * B C 
Package 
Glasses or 1f2 pint jars of uniform size from which the jelly is 
easily removed. 
Properly sealed and labeled. 
J elly 
Characteristic color, bright, translucent. 
Holds shape when removed from the glass, but quivers w hen 
moved. 
Tender , cu ts easily with spoon and holds sharp edges. 
Free from crystals and cloudiness. 
Characteristic flavor of fruit, not too sweet . 
No mold or signs of spoilage. 
'A- Excellent; B- Good; C- F a ir. Check in correct column. 
drops of je lly. Pour melted paraffin 
over the jelly to completely cover it 
and make a good seal. Cover with dry 
cover s when cool. 
Jelly Troubles 
Soft or sirupy jelly is u sually caused 
by long slow cooking which destroys 
pectin , by u sing fruit with too little 
pectin, by adding too much sugar or 
by cooking too little. Tough jelly is 
caused by u sing too little sugar for 
the amount of p ectin or by having too 
little acid. Gummy jelly is caused by 
overcooking, long slow cooking, or too 
much su gar. 
Crystals are sometimes found when 
too much sugar has been added, when 
the juice and su gar have not been 
cooked together long enough, or when 
there is a lack of acid . Grape jelly 
sometimes has cream of tartar crystals 
that are different from the sugar 
crystals found in other jellies. The 
cream of tartar crystals can sometimes 
be avoided by allowing the juice to 
stand 1 or 2 days before making the 
je lly, and pouring the juice carefully 
off the crystals that settle at the bot-
tom of the pan, or by canning or freez-
ing the fruit juice and making up the 
jelly as n eeded. A film of sugar crys-
tals on the surface is frequently caus-
ed by a llowing the product to stand in 
a warm room for more than 24 hours 
before paraffin is used. 
W eeping jelly has a sirup that has 
oozed b etw een the paraffin and the 
glass. This is called " w eeping." Any 
break of the seal will cause this if too 
much acid in proportion to pectin is 
p resent. 
Moldy jelly may be due to (1) lack 
of protection of the jelly while cooling, 
(2) paraffin n ot being sufficiently hot 
when poured on the jelly, (3) cover-
ing the jelly when it is still warm, (4) 
not covering the jelly completely, (5) 
or undercooking. 
Cloudiness may be caused by strain-
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ing through too thin a cloth, by 
squeezing the jelly bag, by not skim-
ming thoroughly, or by allowing the 
jelly to cool slightly before being pour-
ed into the glasses. This partly cooled 
jelly incorporates air which may pre-
vent the jelly from having the desired 
appearance. 
MAKING SAUERKRAUT 
Grade A sauerkraut is a light straw 
or cream color, not white like cabbage 
nor yellowish, brown or pink. The 
shreds are uniform and thin as a dime. 
They are not choppy, thick, short 
shreds. It has few, if any, pieces of 
leaves or core. It is firm and crisp, not 
soft, mushy or tough . It has a highly 
acid, clean typical flavor. 
In preparing cabbage for grade A 
sauerkraut, select mature, firm, sound 
heads. It is much easier to slice cab-
bage even and thin if the head is com-
pact. After removing all decayed or 
dirty leaves, quarter the heads, slice 
off the core portion, and weigh. Shred 
the cabbage fine, about 1/ 32 of an 
inch thick or not more than the thick-
ness of a dime. Weigh out 1 pound of 
pure salt-such as dairy salt-for 
every 40 pounds of cabbage. Table 
salt should not be u sed as it has filler 
added to keep the salt from packing. 
This makes measurement by weight 
inaccurate. The salt may be distri-
buted as the cabbage is packed into 
the jar or it may be mixed with the 
shredded cabbage before being pack-
ed. Mixing 2 ounces (3% tbsp.) of 
salt with every 5 pounds of cabbage is 
the best way to get an even distribu-
tion of salt. 
Pack the cabbage firmly, but not 
too tightly in stone or other jars of 
suitable size. When filled to within 2 
inches of the top, cover with a clean 
cloth and board or a flat plate. The 
board should not be pine as it may 
impair the flavor of the kraut. On the 
cover place a weight heavy enough to 
cause the brine to just come Up to the 
cover and k eep the cloth wet. The 
weight should not be limestone or iron 
as limestone may prevent proper fer-
mentation and iron may cause dis-
coloration of the kraut. Good weights 
are bottles or jars filled with pebbles, 
sand or water, so the weight can be 
changed easily. Keep in a cool place 
until fermentation is complete and the 
kraut is made. 
Curing 
The best quality kraut is produced 
when the temperature is kept below 
60 0 F. It will require a month or more 
for kraut to cure properly at this 
temperature. It will cure in about 10 
days if kept at a temperature around 
86° F., but a less desirable texture and 
flavor results and more spoilage is 
likely to occur at the higher tempera-
ture. 
If a scum forms on the surface of 
the brine, skim it off immediately as 
this scum tends to destroy the acidity 
and gives a less desirable flavor and 
texture to the kraut. Wash and iron 
the cloth as often as necessary to keep 
the kraut free from mold and scum. 
Storing 
After the kraut is made, seal it by 
one of these two methods: (1) Pour a 
layer of hot parafin over the surface 
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making sure that the jar is sealed. (2) 
Take the kraut from the jar, heat to 
a simmer (160 ° F .) , pack tightly in 
clean, hot jars, adding enough of the 
"kraut juice," or a weak brine made 
by adding 1% tbsp. salt to a quart of 
water, to cover the kraut and fill jars 
to 1% inches of the top . Par-
tially seal, process 5 minutes in a 
waterbath. Store as other canned 
food. 
Food Value and Cooking 
Sauerkraut is a fairly good source 
of minerals, especially calcium, and if 
properly made and rightly prepared 
for table use, contains about % as 
much vitamin C as cabbage cooked 
3 to 5 minutes. It may be used in 
place of a salad or relish. It adds bulk 
to the diet and its tart, crisp flavor is 
very acceptable with many foods, 
especially pork or goose. Sauerkraut 
cooked with sausage, ham or roast 
pork is as pleasing as the traditional 
sauerkraut and wieners or sauerkraut 
and spareribs. Caraway and celery 
seed give a pleasing flavor, if cooked 
with the kraut. Kraut is often over 
cooked , 5 to 10 m~nutes is usually 
long enough. 
Turnip Sauerkraut or Sauer Ruben 
Turnip sauerkraut is not intended 
to take the place of cabbage sauer-
kraut but its use will add variety to 
the diet. 
The turnips used should be of the 
purple top variety and in good con-
dition. They should be young and 
tender as well as sweet and juicy and 
used as soon after pulling as possible. 
Wash the turnips remove all green 
portions and shred fine-about 1/ 16 
of an inch. Weigh the shredded tur-
nips and add 4 ounces or about 1 tbsp. 
of dairy salt to each 10 pounds of tur-
nips. Mix thoroughly and press down 
firmly in a stone jar or crock. A flat 
plate or other odorless, rustless cover 
should then be fitted inside the jar 
and weighted down. 
If the turnips used are of prime 
quality there should be enough juice 
to cover the top in about 24 hours. 
From 15 to 30 days will be required 
for the fermentation to be completed 
which should take place at a tempera-
ture not higher than 86 ° F . At all 
times, the shredded turnips should be 
kept submerged in the brine to pre-
vent discoloring and drying. The jar 
should then be sealed with paraffin 
and stored in a cool place or the kraut 
may be packed in glass jars, processed 
5 minutes and stored. 
A FOOD PRESERVATION BUDGET 
(See page 2) 
In planning a food preservation 
budget one should take into considera-
tion the various methods of preserv-
ing foods as canning, drying, brining, 
preserving with sugar, salt or vinegar, 
freezing, and storing. By using differ-
ent methods of preservation, one can 
have a greater variety of products and 
frequently less work is required. 
The jellies, jams, conserves, pre-
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serves, pickles, relishes , and such pro-
ducts are u sually listed in the luxury 
class of foods. They do add an accent 
of color and flavor to starchy foods, 
meats and some vegetables. Jellies, 
jams, and preserves are energy foods. 
The amount of these products a family 
would use would vary with the 
amounts of other sweets used by the 
family , the likes and dislikes of the 
family, the amount of time and money 
available for food-and the health in-
terests of the family. 
The family living on a farm should 
have available for family use, a vari-
ety of high quality meat, vegetables 
and fruits every month of the year. 
The amount of meat a family plans to 
can may depend on the total amount 
of meat available , the cash available 
for buying meat, the cold storage or 
freezer locker facilities, the kinds of 
meat animals available, and the equip-
ment, time, and energy available for 
canning meat. 
Drying is the oldest and usually the 
cheapest method of preserving foods. 
Corn, apples, peaches and pears dry 
well. It takes time, energy and equip-
ment to can. Storing is much easier 
and less expensive. Root vegetables, 
cabbage, squash, and pumpkins can be 
stored. Freezing is the most expensive 
method of food preservation, but the 
product retains more of the qualities 
of the fresh product than when 
canned, dried or brined. 
The following suggest different 
methods for preserving various vege-
tables: 
Ve get a b I e s to Can- Tomatoes, 
tomato juice , greens, peas, corn, green 
beans, lima beans, baby beets, young 
carrots, okra, soup mixture, and com-
binations of vegetables for salads. 
Vegetables to Freeze- Asparagus, 
broccoli, green beans, green lima 
beans, green soy beans, corn, peas, 
spinach and other greens, mixed 
vegetables, cauliflower. 
Vegetables to Store-Chinese cab-
bage, cabbage, carrots, beets, turnips, 
celery, onions, par s nip s, salsify, 
squash, sweet and Irish potatoes, and 
pumpkins. 
Vegetables to Dry- Corn, pumpkin, 
and mature beans-navy and lima. 
Vegetables to Brine-Cabbage, cu-
cumbers, peppers, turnips, and beans. 
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